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NUTMTIONAL FOOnfi^ 
5 BACKGROim* OF THE INVENTION 

1. Field of the Invention. 

The present invention generally relates to the field of food composition, and more 
10 particularly relates to grain-based food bars of the type that are fortified with advantageous 
nutrients/and may be prepared without baking or cooking. 

2. Description of the Prior Art. 

15 Proteins, fats and carbohydrates in the hunian body provide energy to nii^iintain Vital 

bodily functions. It is known that all three nutrients, after digestion, may be converted into 
glucose to be used to provide energy together with a feeling of satiety. A meal of protein '^fll 
and/or fat alone would however conv^t so slowly that there would be no notable rise in 
glucose level. A meal of pure carbohydrate would convert so qmcklywi 

20 peak in blood glucose but lasting for only a short duration. Balancing fat, carbohydrate ai^ v 
protein in a meal therefore is necessary to even out and prolong the elevation in blood 
glucose to provide more sustained energy. It is also known that several vitamins and 
minerals, including vitamin B6, B12, and chromium, are necessary for the proper 
fimQtioning of metabolic pathways that lead to sustained energy levels. 

25 

Non-cooked food bars have been known and available for some time. A non-cook6d 
bar is substantially non-perishable, readily portable and r£5)idly consumed. In order to help 
meet nutritional needs, fortified non-cooked bars were introduced which provided a portion 
of the daily requirement of minerals and vitamins (Recommended Daily Allowances, RDA) 
30 as described by the USFD. These fortified bars also uicoiporated carbohydrates, proteins " 
and fats in amounts detemiined by the use of the bars either as a complete meal, a meal 
supplement, or as a snack. Carbohydrates were often selected to yield an energy boost and v 
various specialty components were included to meet a wide variety of special interests. 
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US 4,055,669 teaches a breakfast food bar using crushed dry cereal. US 4,451,488 
teaches a granola food bar which combines the textural ingredients with a polyhydric 
alcohol binder. US 4,543,262, 4,832,971 and 4,859,475 teach fortified food bars having 
high protein and low or no lactose wherein a confectioner's coating is distributed uniformly 
5 throughout the core. US 4,871,557 teaches a granola food bar having high dietary fiber in 
the form of compressed flakes. US 5,612,074 teaches a fortified food bar having dietary 
fiber and non-animal sourced protein. EP 0 178 074 teaches a multi-textured food product 
such as a granola bar having a thermoplastic binder matrix containing non-soluble food 
components dispersed throughout WO 87/04602 teaches a low caloric 
10 having non-fibrous mdigestible carbohydrate. The above references are incorporated herein 
by reference. 

Many of the available non-cooked food bars however, lack taste and textural appeal 
for the consumer seeking taste satisfaction with good nutrition. 

15 

Candy bars, composed mainly of chocolate and other sweet additives, have olten 
been used by consumers as sources of energy. These bars by definition are a tasty and 
appealing sweet treat These products however, are often high in fat content especially 
saturated fats, e.g., a typical 50 gram candy bar contains about 13 jgrams of total fat, 

20 including about 6 grrais of satura^ 

grams of simple sugars, the energy boost therefore being of the qtiick biirst type which is 
followed by a drop in energy. These bars are not considered as providing adequate 
niitritioii, having too low a protein content, typically less than 3%, and lacking any 
appreciable amounts of vitanaim and minerals. 

25 - ■■ ■ ' ■ ■ 

Consumers have often expressed an interest in balanced nutritional bars which can 
provide a more sustained energy, one which lasts between regular meals ovfer periods of one 
to two hours, and which avoids the energy drop associated with the quick ienergy provided 
by candy bars. While consumers are concerned about health many are imwilling to sacrifice 
30 teste to iachieve good health. There exists ih^fore a need iii the art for a food bstf which 
has the taste^ texture, and appeal of a good tasting candy bar but which is hibre hutritibus 
than a candy bar. There exists a need in the art for a food biar capable of sui)plying nutrients 
and sustained energy while providing a desirable good taste. 
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It is an object of the present invention to provide a nutritional food bar having a 
blend of proteins, carbohydrates, fats, vitamins and minerals, which can provide sustained 
energy to the consumer, and yet which has the attractive taste and chew texture associated 
5 with a candy bar« 

SUMMARY OF THE INVENTION 

The present invention is a nutritional food bar for providing sustained energy to the 
10 consumer, said bar having a core and a coatings wherein said bar comprises a niixture of 
vitamins, minerals, proteins, carbohydrates and fats, wherein said core is a non-baked grain- 
based core comprised of at least one extruded rice crisp and at least one toasted puffed rice 
crisp and said coating is a confectioner's coating which is selected from chocolate and 
compound coatings. 



15. 



DETAILED DESCRIPTION OF THE INVENTION 



The term "nutrition" means the process by which humans obtaixi energy in the form 
of food for growth, maintenance and repair. The term **food" refers to any material 

20 containing nutrients such as carbohydrates, proteins, and fate wluch are requirod^^^^ 

in order to obtain en^gy and ^ow. A "non-baked food bajf? is a food in bar form prepared 
by blending a mixture of ingredients usu^y with a binder, in a size for quick c^nsiiinption. 
The ingredients are selected such that baking or cooking of the ingj*dierrts is not required 
The term "sustained energy" is defined as a lack of hunger or a feeling of fuUness^^^^^^ 

25 particularly for a time of up to two hours. The term "dietary fiber" means the indigenous 
components of plant materials in the diet which are resistant to digestion by enzymes 
produced by himaans, i.e., the sum of all polysaccharides and lignin that are not digested by 
the secretions of the human digestive tract The term ''rice crisp" means a rice-based piece 
having a light crisp and crunchy texture. The term "carbohydrate" inpludes simple (mono 

30 and disaccharides) and complex (polysaccharides) carbohydrates. The tOTn "compound 
coating" defines a confectioner' s coating based upon a hardened vegetable oil (fat) wherein 
the principle ingredients are sugar and fat A "chocolate coating" is a confectioner's coatmg 
based on cocoa butter. 
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The present invention provides for a non-cooked, ready to eat, grain-based food bar 
which contains proteins, vitamins, minerals, carbohydra;tes, both simple and complex 
(grains) including a blend of soluble and insoluble dietary fibers, and fats which is 
formulated to provide a sustained energy to the c6nsxmier. For example, the product is 
preferably formulated to give about 16-24 vitamins and minerals in particular the B6, B12 
vitamins, fat at a level that is less than that found in a candy bar, particularly significantly 
less saturated fat, proteins at a level higher thian that found in a candy bar and carbohydrates 
which are more complex than that found in a candy bar. The product is formtilated to 
include low glycemic sources of carbohydrates which can improve glucose control to help 
sustain energy levels. The product iri particular includes fiuctose which has been shown to 
dhninish food intake and reduce gastric emptying. The bar also contains levels of fiber and ' 
protein which help lower the glycemic level, and fat at levels which help reduce gastric 
emptying and blunt any sharp rises in glucose levels. 

The present invention also provides for a good tasting food bar, one having the 
appealing taste of a confectionery coated sweet and/or chocolate candy bar with a crisp, 
crunchy core, providing both smooth and crisp organoleptic im^^ 

The protein content of the bar may come firom one or more sburces and, based on the 
weight of the total bar, should be about 5-25% by weight Carbohydrates fi^om sources 
including dietary fiber and fiuctose ishould constitute about 45-^85% by weight. Fat should 
constitute fi-om about 8-20% by weight. The vitamins and minerals include all of the B 
vitamms needed for energy metabolism. The vitamins and riiinerals do riot add significantly 
to the total weight of the bar. 

The bar provides nutritional balance having a caloric balance of alx)ut 5-25% from 
protein, about 45-85% from carbohydrate and about 16-40% from fat, the total adding to 
100% of the calories. The bar has from about 100-300 calories, preferably from about 150- 
250 calories. A serving is one or more bars having a total weight of approximateiy 45-55gr 
By ^'bar" is meant the core (or center) arid the coatinjg. It is preferred to provide the total 
sendng in one bar although more than one bar may constitute the^t^ 
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Protein may be sourced from but not limited to soy, wheat, com, pea, egg, and milk 
(whey, casein and caseinate) protein; gelatin, and nuts such as peaauts, almonds and 
soynuts. The protein may be added as an ingredient per se, such as, for example, a whey 
protein isolate, or may be sourced from other ingredients such as from example, peanut 
pieces, or may be a mixture of both. 

The term "carbohydrate" includes simple (mono and disacchaiides) and complex 
(polysaccharides) carbohydrates. Simple carbohydrates aire selected from but not limited to 
high fructose com syrup, hig^ maltose com syrup, rice syrap, sucrose, fructose, 
maltodextrin, lactose, glucose, dextrose and maltose. Complex carbohydrates are provided : 
by but not limited to sources as cereal grains such as wheat, oat, corn, barley, rice, rye, 
sorghum; legumes both mature and dry, such as soybeans; and nuts such as peanuts, and the 
like. Cereal grains may also act as sources of fiber, may be rolled, toasted, extraded and 
otherwise treated to add to the chew texture. 

The carbohydrates can be in the form of grains, flakes^ flours and meals. Simple 
carbohydrates including fructose should constitute from about 30-60% of the carbohydrates. 
Complex carbohydrates should constitute from about 40-70 % of the carbohydrates. The 
blend of carbohydrates incluciing fibers is selected to add to sustained energy; 

Dietary fiber can be divided into two broad categories: msoluble dietary fiber and 
water soluble dietary fiber. Best suited are cereal brans and mixtures thereof due to fheir 
relatively high insoluble dietary fiber content Tliose cereal brans usefril in this mvention 
are selected from the group consisting of rice, wheat, com^ barley, rye, oats, pea and 
mixtures thereof. Wheat, oat and com bran are the most preferred. The components of the 
insoluble dietary fiber derived from these cereal brans are known to be cellulose, 
hemicellulose and lignin. 

The ^luble dietary fibers may be film-forming hyckocojlpid materials such as 
alginates, gums, pectm, mucillages; and similar plant exudates. Examples of usefiil soluble 
fibers are ar^ic, tragacanth, karaya, ghatti, seaweed extracts including agar, alginates, 
carrageenans, and frircellan; pectin; and mucellages such as psyllium. Dietary fiber should 
constitute about 2-15% of the carbohydrates. Tlie ratio of insoluble to soluble fiber can 
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range from 50:50 to about 99:1 with ratios in the range of about 80:20 to about 99:1 
preferred. The blend of higher insoluble to soluble also adds to the improved taste 
characteristics of the food bar. 

It is an object of the present invention is to provide not simply a nutritious food bar 
but to provide a superior tasting nutritious food bar. Key to the superior taste character, 
mouthfeel and organol^tic acceptability of the food bar is the use of a particular 
coinbinatioii of ingredients \^diich generally fall into the category of the above discussed 
cereal grains. That combination of ingredients includes the blend of at least one rice crisp 
selected from the group of toasted puffed rice and at least one rice crisp selected from the 
group of extruded rice. The use of two different versions of rice crisps provides a desirable 
crisp chew character or crunch character to the product. Toasted puffed rice crisp are 
typically made from whole kernel or broken pieces of whole kernels of rice. The process 
involves mixing kernels with a flavor solution (e.g. sugar, malt symp, salt, water) and 
optional vitamin mixes, then cooking, drying, cooling and tempering, and toasting the crisp. 
Toasted puffed rice crisp are supplied by Kellogg and Weetabix among others. Extruded 
rice crisp are tjrpically made from rice flour or milled rice, with whole; kernels or parts of 
kernels also optionally used. The process involves cooking the rice product with water, a 
flavor material (e.g., starches, sugar, corn sweeteners, malt^ salt), and optional vitarnin 
mixes in a cooking extruder or cooking secfioni of a cooking expanding extruder. Extraded 
rice :crisp are supplied by Pacific Grain and Ringger Foods among others. These two rice 
crisps components are suitably used in ratios of from about 80:20 to about 40:60 with ratios 
of about 70:30 to about 50:50 preferred, in amounts of from about 10-30 % by weight of the 
food bar with amounts of about 15-25% preferred. These components contribute to the 
carbohydrate, including fiber, content of the food bar. 

Fat used in the food bar of the present invention includes one or more sources of fat, 
including but not limited to, dairy sources such as butter, butter oil, dried milk/cream 
powder and vegetable sources such as coconut, palm kernel^ palm^ cottonseed, cahola, 
rapeseed, com, soybean, sesame seed, safQower, and olive oils, which can be used per se or 
may be partially hydrogenated. Fat can be short, medium or long chain triglycerides. 
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The vitamins and minerals may be coated or uncoated. Vitamins include A, B- 
complex (Bl (thiamine), B2 (riboflavin), B5 (calcium pentothenate), niacin, B6, B12), C, D, 
E, K, folic acid, biotin, and the like. Minerals and trace elements include iron, magnesium, 
phosphorous, potassium, calcium, iodine, zinc, copper, manganese, chromium, selenium, 
5 moljjbdenimi and the like. 

The superior chew character of the bar is further enhanced by the preferred addition 
of the a portion of the above nutritional components in the form texture additives. These 
additives are used in addition to the named rice crisp component Texture additives are 
10 those ingredients which have a particular associated mouthfeel and include but are not 

limited to dried fruit pieces, nuts, caramel layering, nougat layering, wafers, cookie pieces, 
fruit preparationsi and the like. 

The core of the food bar is enrobed in a confectioner's coating which is a compound 
15 coating or a chocolate coating. The use of a confectioner's coatkig on the core adds to the 
sweet, candy bar-like appeal of the food bar. Compound coatings may be xmflavored or 
flavored with chocolate. Vanilla, peanut, coconut, yogurt, fruit flavors and the like. The 
principal ingredients are the fat and sugar.; T^ oil, 
may be selected from cottonseed, coconut, soybean, palm kernel, palm, peanut and the like 
20 oils. The amount of cqatrng ^plied to the core tj^icaUy constitutes about 10 to 40% by 
weigjit of the weight of the bar herein the core constitutes t^^ 
weight. Chocolate coatings include cocoa butter and may be white or dark or ndlk 
••' ■chocolate. ■ : ^. 

25 In addition to the above nutritional components, the food bar may contain other food 

product ingredients such as emulsifiers, flavorants, high intensity sweeteners and the like. 

Emulsifers may be added for stability of the product. Emusifiers include lecithin, 
polyglycerol esters, sorbitah, fritty acid esters, mono^ and di-glycerides, and the like. 
30 /Lecithin is a preferred emusifier. 

Flavorants can be used in both the coating and the core of the bar. Flavorants are 
used in the form of synthetic flavor oils and flavoring aromatics, and/or oils, oleo resins and 

7 
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extracts derived from plants, leaves, flowers, fruits and so forth, and combinations thereof. 
Non-limiting representative flavor agents include flavor oils such as spearmint, cinnamon, 
oil of wintergreen (methyl salicylate), peppermint (menthol), clove, bay, anise, eucalyptus, 
thyme, cedar leaf, oil of nutmeg, allspice, oil of sage, mace, oil of bitter almonds, and cassia 
5 oil; artificial, natural and synthetic fruit flavors such as vanilla; citrus oils including lemon» 
orange, lime, grapefinit; and fruit essences including apple, jpear, peach, banana, grape, 
strawberry, raspberry, cherry, plum, pineapple, apricot and so forth; chocolate flavorings, 
peanut butter flavoring, rum, butterscotch, toffee, cocoa, cO(bonut, carob, honey, pecah, 
pistashio^, almond, butter, yogurt, and the like. Generally any flavoring or food additive 
10 such as those described in Chemicals Used in Food Processing, publication 1274, pages 63- 
258, by the National Academy of Sciences, may be used. 

The bar may include high intensity sweeteners such as saccharin, cyclamates, 
aspartame, acesulfame-K, and the like; and humectants such as glycerin, sorbitol, xylitol, 
15 fi:uctose, dextrose, propylene glycol and other polyols. Other common ingredients such as 
colorants, preservatives/antioxidants, may be added. The amoimt of ingredients incidental 
to the sustained energy/niitrition objects of the food bar may vafy depehdmg on the 
fortniiiatioii, end use and consumer preferences. 

20 The following table provides general use ranges for ingredients which are preferably 

used in the practice of the present invention to provide the desired nutritional blend. Percent 
weight is by weight of the bar, 
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TABLE 1 



INGREDIENT 


Percent Weight Range 






Core 


60-90 


Binder:* 


15-40 


Other Ingredients: 


40-80 


Cereal Grains** 


10-40 


Bran(fiber) 


1-10 


Fructose 


. ■. 2-8 .. 


Protein*** 


4-20 


Vitaniin/Mjneral Mix 


0.05-5 


Flavoring 


0.0-3 


Textured Additives 


0.0-30 






Coating****: 


10-40 



*corn syrups, optional sugars, Jbiydrogenated vegetable oil, humectant and 
emulsifier 

**incliiding: the rice crisps 
***added as such 
****contains 25-40% fet 

The bars are manufactured by methods commonly used for non-baked food bars* 
The process comprises mixing dry ingredients, separately preparing the binder blend (symp 
slnrry), adding the biuder to the dry blend with mixing, heating as necessary to blend the 
materials, then adding sensitive materials such as flaVorants. The bar cores may be formed 
by conventional methods including extrusion and sheet forming methods. A sheet method 
is preferred in the practice of the present invention. In extrusion the ingredients iarie 
transferred to a conventional confectionery bar extruder having roller bars which force the 
mixture through a die to form the core which can be cut into appropriate size. In a sheet 
method the mixed ingredients are formed into sheets througfh roller presses, cut into ribbons 
subsequently cut into the appropriate size bar core. Any topping layers are applied to the 
core prior to coating. The bar core is cooled if necessary and coated (enrobed) with a 
chocolate or compound coating. 



EXAMPLES 

The following examples are provided to illustrate the preferred embodiments of the 
invention. 
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The following provides a chocolate coated bar of the invention which is formulated 
to provide sustained energy to the consume. The example also provides the ranges within 
5 which additional formulations of the invention may be prepared. 



TABLE 2 



INGREDIENT 


Percent by 
weight 


Formulation 
Range 








Core . ■• 


80.00 


70.00-83.00 


Binder: 


24.00 


15.00-30.00 


Com syrup 


11.000 


5.00-15.00 


High fructose com syrup 


6.500 


3.00-10.00 


Honey 


2.500 


0.00-15.00 


Sugar* 


1.000 


0.00-5.00 


Whey* 


0.900 


0.00-3.00 


Hydrogenated palm kernel oil* 


1.000 


0.00-4.00 


Lecithin (soy)* 


0.100 


0.00-0.300 


Glycerin 


1.000 


0.00-6.00 


Other Ingredients: 


56.00 


40.00-70.00 


Rice crisp** 


17.610 


10.00-25.00*** 


Rolled oats 


4.400 


2.00-10.OO 


Com Bran 


2.000 


1.50-8.00 


Whey protein isolate 


5.500 


4.00-10.00 


Fructose ... 


2.500 


2.00-8.00 


Cocoa powder flavoring 


0.833 


0.00-3.00 


Vitamin/Nfineral mixture 


0.157 


0.05-5.00 


Caramel layer 


16.000 


10.00-25.00 


Peanut pieces 


7.000 


5.00-20.00 








Milk Chocolate Coating: 


20.000 


17.00-30.00 



* from caramel 
10 **extmded/toasted at 10.7/6.9 

***extruded/toasted at 70:30 to 50:50 

The binder ingredients were mixed in a kettle and heated to 65^*0. The dry 
ingredients including the rice crisps, were added to a ribbon type blender and mixed for 1 
15 minute. Binder material was then added to the dry mix and again mixed for 1 minute. The 
mix was fed to a sheet forming line. The peanuts were spread on the formed sheet followed 
by a layer of caramel deposited on top of the peanut layer. Bars were then formed by 



10 
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cutting, cooled and enrobed with the milk chocolate. Finished bars were cooled before 
packaging. 

The above formula could^altematively be used to provide a bar wherein the total 
5 caramel ingredient is blended with the binder or with the core. Altematively, the peanuts 
could be added to the dry mix and dispersed throughout the core. Other formulas can be 
prepared within the indicated ingredient ranges with variations on the presentation of the 
final product 

10 The taste character of the Table 2 chocolate caramel-peanut crunch bar was 

evaluated by an eight member sensory descriptive panel. Flavor/aroma, textiiire and 
aftertaste were evaluated. The flavor of the chocolate coated bar was described as being 
very niuch like that of a chocolate-caramel-peanut candy bar with just slightly less of a 
peanut flavor. The texture was found to be chewy with a nice harchiess and cohesiveness. 

15 The crispness was found to be very close to a crisp rice treat-type product with a persistent 
crispriess which maintained throughout the chew. The bar had a s\veet taste attributed to the 
coating winch lingered after consmnptio^ 

Example 2: YOGURT BERRY CRUNCH. 

20 ' ' 

Tlie following provides a conq)oimd coated bar of the invention which is formulated 
to provide sustained eiiergy to the consumer. The example also provides the ranges witfam 
which iadditiohal formulatioiis of the invention niay 
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TABLES 



INGREDIENT 


Percent by 
weight 


Formulation Range 








Gore 


80.00 


70.00-83.00 


Binder: 


32.00 


15.00^0.00 


Com syrup 


14.600 


10.00-20-00 


High fhictose ccnrn syrup 


8.667 


3.00-13.00 


Honey 


3.800 


0.00-15.00 


Sugar* 


1.300 


0.00-5.00 


Whey* 


1.200 


0.00-3.00 


Hydrogenated pahn kernel oU* 


1.100 


0.00-4.00 


Lecithin (soy)* 


0.100 


0.00-0.300 


Glycerin 


1.333 


0.00-6.00 


Other Ingredients: 


48.00 


40.00-70.00 


Rice crisp** 


22.000 


13.00-30.00*** 


Rolled oats 


4.400 


2.00-10.00 


Soy Nuts 


4.540 


2.00-8.00 


Com Bran 


2.000 


1.50-8.00 


Whey protein isolate 


6.100 


4.00-10.00 


Fructose 


2.500 


2.00-8.00 


Vitamin mix 


0.160 


0.05-5.00 


Diced fruit pieces 


6.000 


3.00-10.00 


Mixed berry flavor 


0.300 


0.00-0.500 








Yogurt Flavored Compound Coating: 


20.000 


17.00-30.00 



*firoin caramel 
**extruded/toasted at 13.8/8.2 
***extruded/toasted at 70:30 to 50:50 



The binder ingredients were mixed in a kettle and heated to 65°C. The dry 
ingredients were added to a ribbon type blender and mixed for 1 minute. The binder was 
then added to flie dry mix and again mixed for 1 minute. The mix was fed to a bar forming 
line followed by enrobing with the yogurt coating. Finished bars were cooled before 
packaging. 

The above formula could alternatively be used to provide a bar wherein the total 
caramel ingredient is blended with the binder or with the core. Altematively, the diced fruit 
pieces could be distributed in a lay&c on the core or a fruit jam or a fruit preparation could be 
mixed into or layered in or on the core; Other formulas can be prepared within the 
indicated ingredient ranges with variations on the presentation of the final product 
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The taste character of the Table 3 yogurt berry crunch bar was evaluated by an eight 
member sensory descriptive panel. Flavor/aroma, texture and aftertaste were evaluated. 
The flavor was described as being that of a blend of berry and dairy with toasted and raw 
grain impressions. The texture was foimd to be chewy with a nice hardness and 
5 cohesiveness. The crispness was foimd to be very close to a crisp rice treat-type product 
with a persistent crispness which maintained throughout the chew. The bar had a sweet 
taste attributed to the coating which lingered as a sweet yogurt-like taste after consumption 
of the bar. 
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1 . A nutritional food bar for providing sustained energy to the consximer, said bar 
having a core present at about 60-^90% by weight of said bar and a coating present at about 
10-40% by weight of sdd bar, wherein said bar coinprises a niixture of 

vitanMns, 
minerals, 

proteins at about 5-25% by w€ji 

ck'bohydraies at about 45-S5% by weight of said bar, 

and fats at about 8-20% by weight of saicl bar; 
wherein said core is a non-baked grain-based mixture comprising a rice crisp component 
present at about 10-30% by weight of said bar, said component comprised of at least one 
extruded rice crisp component and at least one toasted rice crisp component in a ratio of 
about 80:20 to about 40:60 by weight; 

and wherein said coating is a confectioner's coating selected from chocoMe and compound 
coatings. 

2. The food bar according to claim 1 wHbreih the rice cri^ compoheni is praseht tat 
about 1 5-25% by weight of said bsir, comprised of at least one extr^ed ricis crisp 
coihponent and at least one ovctl toasted puffed rice crisp compoinent in a ratio of about 
70:30 to about 50:50 by weight: 

3. A nutritional food bar having frdni about 100-300 calories, comprising vitamins, 
minerals, proteins, carbohydrates, and fats, said bar having a non-baked, grain-based core at 
about 60-90% by v^eight of said bar and a coating at about 1 0-40% by weight of said bar, 
wherein said coating is a confectioner's coating containing from about 25-40% fat, and 
selected from chocolate and compound coatings; and, 

wherein said core has by weight of said bar from about 
15-40% binder comprising com syrup, 
10-40% cereal grains, 

1- 10%fiber, 
4-20% protein, 

2- 8% fructose. 
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0.05-5% vitamin aad mineral mixture, 
0.0-3% flavor, 

and 0.0%"30% texture additives; 
said core including a rice crisp component at about 1 0-30% by weight of said bar, said 
5 component comprised of at least one extruded rice crisp component and at least one toasted 
puffed rice crisp component in a ratio of about 80:20 to about 40:60 by weight 

4. The food bar according to claim 3 wherein the rice crisp component is present at 
about 1 5-25% by weight of said bar, comprised of at least one extruded rice crisp 

1 0 component and at least one oven toasted rice crisp component in ratios of about 70:30 to 
about 50:50 by weight 

5. A nutritional food bar for providing sustained energy to the consumer, said bar 
having a core present at about 70-83% by weigjit of said bar and a coating present at about 

15 17-30% by weight of said bar, 

wherein said core is a non-baked grain-based mixture of ingredients comprising by weight 
about 5-15% com syrup, 3-10% high fructose com syrup, 0-15% honey, 0-5% sugar, 0-3% 
whey, 0-4% hydrogenated pahn kernel oil, 0-.3% lecithin, 0-6% glycerin, 2-10% rolled oats, 
1.5-8% com bran, 4-10% whey protein isolate, 2-8% fructose,0-3% flavoring, p.05-:5% 

20 vitamin and mineral mixture, 10-25% caramel, 5-20% peanuts, 10-25% rice crisp comprised 
of about a 70:30 to about a 50:50 weight ratio of extruded rice crisp to toasted puffed rice 
crisp; 

and wherein said coating is a chocolate coating. 

25 6. A nuibitional food bar for providing siistained energy 

having a core present at about 70-83% by weight of said bar and a coating present ait about 
17-30% by weight of said bar, 

wherein said core is a non-baked graia-based mixture! of ingredients comprising by Weight 
about 10-20% com syrup, 3-13% high fructose com syrujp, 0-15% honey, 0-5% sugar, 0-3% 
30 whey, 0-4% hydrogenated palm kernel oil, 0-:3% lecithin^ 0-6^ glycerin, 2-10% rolled oats, 
2-8% soy nuts, 1 .5-8% com bran, 4-10% \^^ey protein isolate, 2-8% fructose, 0-3% 
flavoring, 0.05-5% vitamin and mineral mixture, 3-10% diced fruit pieces, 13-30% rice 

crisp comprised of about a 70:30 to about a 50:50 weight ratio of extmded rice crisp to 
toasted puffed rice crisp; 

15 
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and wherein said coating is a compound coating. 



PCT/USOl/06553 



16 



MSDCCIO: <WO_0164044A^I_> 



THIS PAOE BLANK (USPTO) 

- \ 



(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 



(19) World Intellectual Property Organization 
Iniernalional Bureau 

(43) International Publication Date 
7 September 2001 (07.09.2001) 




PCT 



(10) International Publication Number 

wo 01/64044 A3 



(51) International Patent Classification^: A23G 3/00, 

A2 1 D 2/24, 2/08, 2/36, A23L J/164 

(21) International Application Number: PCT/USO 1/06553 

(22) International Piling Pate: I March 2001 (01.03.2001). 

(25) Filing Language: English 

(26) Publication Language: English 



(30) Priority Data: 

60/186^646 



2 March. 2000 (02.03.2000) . US. 



(71) Applicant (for all designated States except US): 
WARNER-LAMBERT COMPANY [US/US]: 201 
Tabor Road, Morris Plains, NJ 07950 (US). 

(72) Inventor; and 

(75) Inventor/Applicant (for US onfyj: MODY, Seema, K. 
ICA/US]; 20 Bromley Road, Montville, NJ 07045 (US). 

(74) Agents: FEDERMAN, Evan, J.; Wamer-Lamben Com- 
pany, 201 Tabor Road, Morris Plains, NJ 07950 et al. (US). 



(81) Designated States (national): AE, AG. AL. AU. BA, BB, 
BG, BR, BZ, CA, CN, CO, CR, CU, CZ, DM; DZ, EE, GD, 
GE, HR, HU. ID; IL, IN, IS, JP. KR KR, LG, LK, LR, LT, 

LV, MA, MG, MK, MN. MX, MZ, NO, NZ, PL, RO. SG, 
SI, SK, SL, TR, TT, UA, US, UZ, VN, YU, ZA. 

(84) Designated States rr^^/o/1^7/;: ARIPO patent (GH GM: 
KE, LS, MW, MZ, SO, SL, SZ, TZ; UG, ZW), Eurasian 
patent (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM). European 
patent (AT, BE, CH, GY, DE, DK. ES. Fl, FR, GB, GR, IE, 
IT, LU, MC, NL, PT, SE, TR), OAPI patent (BF, BJ, CF, 
CG, CI, CM, GA, GN, GW, ML, MR, NE^ SN, TD, TG). 

Published: 

— with international search report 

(88) Date of publication of the interiiational search report: 

28 February 2002 

For two-letter codes, and other abbreviations, refer to the "Giiid- 
ance Notes on Codes and Abbrevialions" appearing at the begin- 
ning of each, regular issue of the PCT Gazette. 



• A. 



< 



(54) Title: NUTRITIONAL FOOD BAR FOR SUSTAINED ENERGY 

(57) Abstract: A nutritional food bar for providing sustained energy to the consumer is provided. The bar has a core/a coating, and 
comprises a mixture of vitamins, minerals, proteins, carbohydrates and fats. The core is a non-baked grain-based core comprised of 
at least one extruded rice crisp and at least one toasted puffed rice crisp. The coating is a confectioner's coating which is selected 
from chocolate and compound coatings. 



)NStXX:i[>: <WO ^0164044A3J_> 



INTERNATIONAL SEARCH REPORT 



Intern .iai Application No 

PCT/US 01/06553 



T rv9M§^'^'^^ "^^^N OF SUB JECT MATTER 

IPC 7 A23G3/00 A21D2/24 



A21D2/08 



A21D2/36 



A23L1/164 



Adcordmq to Iniemahonal Paiem Class<f>catton (IPC) or to both nalional ciasalicatton and IPC 



B. FIELDS SEARCHED 



Mwinrwrndocui^iS^^ 

IPG 7 A23L A23G A21D 



Oocumentaiion searched other man mintmiim dooimentation to the extent tnal Buch documents aie included in the tiekis 



searched 



Electronic data base consulted dunng the iniemaiK>nai search (name ol daia base and. wheie practicai. search terms used) 

EPO-Internal, PAJ, WPI Data, FSTA, BIOSIS 



C. DOCOM6NTS CONSIDERED TO BE RELEVANT 



Category • Crialion ol document, with mdication. where 



appropnate. ot the lelevani passages 



Relevant to claim No. 



us 5 413 805 A (DELPIERRE III PHILLIP 
AL) 9 May 1995 (1995-05-09) 
the whole document 

US 3 431 112 A (DURST JACK R) 
4 March 1969 (1969-03-04) 
examples 

US 3 992 556 A (KOVACS LOUIS E ET AL) 
16 November 1976 (1976-11-16) 
claims; examples 3,4 



ET 



US 4 623 546 A (HOLAY SANJAY H 
18 November 1986 (1986-11-18) 



ET AL) 



EP 0 348 196 A (PROCTER & GAMBLE) 
27 December-1989 (1989-12-27) 
the whole document 



-/- 



X] Further documents are lisied in the continuation of box C. 



jX { latent family members are listed in annex. 



* Speaai categories ot ated documents : 

'A' document defining the general state of the ait which is not 
considered to be ot particular relevance 

•E* earlier document but published on or after the international 
filing date 

'L* document which may thmw doubts on priohty claim(s) or 
which is died to establish the publication dale ot another 
citation or other speaai reason (as specified) 
'O* documeni referring to an oral disclosure, use. exhibition or 
other mearts 

P* document published prior to the international filinq date but 
laterthan the pnonty date claimed 



'T later document published after the international tiling date 
or phorify date and noil in conflict with the appNcanon but 
cited to understand the pnnciple or theoiy underlying Ihe 
invention 

document of paiticutar retevance; the ctaimed invention 
cannot toe considered novel or cannot be considered to 
involve an inventive step when the document is taKan alone 

•Y' documeni of particular relevance: the claimed invention 

cannot be considered to involve an inventive step wtien the 
docucnent IS combined with one or more other such docur- 
ments. such combination being obvious lo a person sidled 

m the an. 

'&• document member of the same patent family 



Date of the actual completion ot the international search 



13 August 2001 



Name and mailing address of the ISA 

European Patent Office. P.B. 5818 Palentlaan 2 
NL«2280HVRijswiik 
TeL (+31 -70) 340-2040. Tx. 31 651 epo nl. 
Fax: (♦31-70) 340-3016 



Date of mailing of the international search report 

06/09/2001 



Authorized officer 



Guyon, R 



Foim PCT/ISA/210 (90oondanaai) (Jmy 1992) 



BNSDOCID: <WO 0164044A3 1 > 



page 1 of 2 



INTERNATIONAL SEARCH REPORT 



tnteiTi nal Application No 

PCT/US 01/06553 



C^Continuation) OOCUMENTS CONSIDERED TO BE RELEVANT 



Category « Citation ot documeni. with indication .Where appropriate, oi the relevant passages 



Relevant to claim No. 



US 4 543 262 A (MICHNOWSKI JANE E) 
24 September 1985 (1985-09-24) 
cited in the application 
the whol e document 

US 4 859 475 A (MieHNOWSKI JANE) 
22 August 1989 ( 1989-08-22 ) 
cited In the application 

US 3 582 336 A (RASMUSSON BEN E) 
1 June 1971 (1971-06-01) 
examples 3,6,8,11 

US 4 871 557 A (LINSCOTT SUSAN E) 

3 October 1989 (1989-10-03) 

cited in the application 

column 8, line 39 - line 47; examples 



foan PCT/ISA/210 (continuaiton ol saoond stioet) (July I9d2) 



INSDOCID: <WO_0184044A3_L> 



page Z of Z 



INTERNATIONAL SEARCH REPORT 

Information on patent family meml>ers 



tnterr. nai Application No 

PCT/US 01/06553 



Patent document 




Publication 


Patent tamily 


Put>lication 


cited in search report 




date 


' memtiierts) 


■ ' date 


US 5413805 


A 


09-05-1995 


CA 


2103968 A 


01-03-1994 








EP 


0586138 A 


09-03-1994 


US 3431112 


A 


04-03-1969 


NONE 








A 


Xu 11 l7/D 


us 


3992555 A 


15-11-1976 


US 4623546 


A 


18-11-1986 


CA 


1268989 A 


15-05-1990 


EP 0348196 


A 


27-12-1989 


AU 


3706089 A 


04-01-1990 








DK 


312289 A 


25-12-1989 








JP 


2276547 A 


13-11-1990 


US 4543262 


A 


24-09-1985 


AT 


27761 T 


15-07-1987 








CA 


1235595 A 


26-04-1988 








ftp" 
DE 


3464197 D 


23-07-1987 








EP 


0120705 A ^ 


03-10-1984 








US 


4859475 A 


22-08-1989 








US 


4832971 A 


23-05-1989 


US 4859475 


A 


22-08-1989 


US 


4543262 A 


24-09-1985 








lie 


Hoicy/i. A 


23-05-1989 








AT 


27761 T 


15-07-1987 








CA 


1235595 A 


26-04-1988 








DE 


3464197 D 


23-07-1987 








EP 


0120705 A 


03-10-1984 


US 3582336 


A 


01-06-1971 


NONE 






US 4871557 


A 


03-10-1989 


JP 


2039870 A 


08-02-1990 








JP 


2803844 B 


24-09-1998 



fotm PCT/ISA/210 <pMani tanmly •mw| <Ju<y 1892) 



3NSDOCIO: <WO 0164044A3J_> 



